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Introduction 


"If you're going to eat chocolate, you might as well drown in the stuff”, 
wrote Janice Okun in the Buffalo Evening News. The Chocolate Book is for 
you who are looking for the ultimate way to drown. With approximately three 
billion pounds of cocoa beans being produced annually, you will have plenty of 
company. The Chocolate Book will tell you how the world’s favorite taste 
develops and share with you the very best in chocolate recipes — recipes you 
will delight in for both their chocolaty taste and simplicity. They may even drive 
you to the kitchen before you finish reading. 











Habitat 


Wouldn't it be great if chocolate grew on trees and we "chocolate 
freaks” could step outside and pick to our hearts content? Well, there really is 
a chocolate tree, but it's not easy to indulge in that cherished taste. After all, 
you didn’t really expect anything that good to be so easy to get, did you? 


Not only can’t you just pick chocolate off the tree, but you would 
probably find it impossible to even grow the tree in your back yard. That is un- 
less you live in the hot, humid forests of the Amazon or Orinoco River basins, 
the lowlands of Central America or Mexico or have just recently moved to 
Ghana, Nigeria, the Ivory Coast or Cameroon. 
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Origin of Names 


The scientific name of the chocolate tree is Theobroma cacao, 
commonly known as the cacao (ka-ka 6) tree. Theobroma means food of the 
gods which shows that you're not alone in your exaltation of that delectable 
taste. Cacao is a Spanish word derived from an Aztec word used to describe 
the drink revered by those famous Mexican Indians. Over the years the word 
has been changed to the English form, cocoa (ko'ko) and is the name given 
to the tree and its fruit from which chocolate is made. The word chocolate 
comes from the Mexican Indian word choco (foam) and atl (water), which 
was another way to describe the bitter, frothy drink that tickled their palates. 





History 


From what you have just read, you may have the idea that chocolate has 
been around for some time. You’re right! Consider the following: 


e Cacao was cultivated by the Aztecs of Mexico and the Mayas of 
Yucatan long before chocolate was introduced to Europe. 


e The Aztecs believed that the cacao tree was of divine origin. 


e Chocolate, flavored with spices, was the royal drink of the Incas and 
Aztecs. Emperor Montezuma would consume no other beverage from 
the golden ceremonial goblets. 
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* The Spanish conquistadores, Hernando Cortes in Mexico (1519) and 
Francisco Pizzarro in Peru (1531) found cocoa beans used as money. 


* Christopher Columbus brought cocoa beans to Spain, but Cortes 
(1520) was the first European to introduce the hot beverage with the 
addition of vanilla and sugar. 


e By 1580 chocolate was commonly used in Spain. 


* The art of the chocolate industry was kept secret by Spain for nearly 
100 years, but Spanish monks spilled the beans and chocolate spread 
through Europe. 


e Chocolate was used in Italy as early as 1606 and soon after was pop- 
ularized across the border into Austria. 


e Jewish spice traders had brought cocoa to France about 1600, and 
Anne of Austria introduced it to the French court when she came to 
marry Louis XIII. But, it was Maria Theresa who popularized its use 
after she arrived in Paris to marry Louis XIV in 1660. 


e After being introduced into England in the early 17th Century, cacao 
was cultivated by the industrious English in the British West Indies and 
advertised for sale in “chocolate houses" by the mid-1600's. 
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The first chocolate mill in the United States was established in 1765 in 
Dorchester, Massachusetts. In 1780 it was acquired by Dr. James Baker 
who founded the Walter Baker and Company, Ltd. 


By 1790, 500,000 pounds of cocoa beans were imported annually, in- 
creasing to well over 500,000,000 pounds today. 


A significant milestone in the chocolate industry came in 1876 when 
Daniel Peter and Henri Nestle of Switzerland created milk chocolate. 


In 1900, after carefully researching the potential market, Milton Snave- 
ly Hershey sold his caramel factory and started what has become the 
largest producer of chocolate and cocoa products in the world. 
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Agriculture 


The high temperature and abundant rainfall near the equator appear to 
be just what the farmer ordered for the plantations of cacao trees growing in 
the humus covered, deep, rich soil. Three or four main varieties of cacao, 
each providing slightly different taste and growth characteristics, are planted 
beneath the shade of banana, mango, rubber or other trees and allowed to 
grow to a convenient height of 15 to 20 feet. For this first five years the small, 
pinkish-white flowers are destroyed to aid the growth of the trees until the 
leaves meet overhead. The newly formed canopy provides shade to cool the 
soil and can now replace the one formed by the larger trees under which the 
cacao was planted. Full maturity is reached in eight years with maximum 
yields coming in 10 to 12 years. 
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The Ultimate Thick Chocolate Shake 


Place in blender and blend until well mixed ....... !4 C. non-fat dry milk powder 
Ya C. milk 
2 T. chocolate syrup 
4 ice cubes 
Ade and blend unti mixed -n Loo vu Ld 12 C. vanilla or chocolate ice cream 


Yield: 1 large thick shake 


X 


APT MOS ON 13 tA ANA E mie WU 


It would be nice if a few more of the 6,000 flowers that form annually on 
each tree would actually produce the melon-like fruit pods. Instead, only 20 or 
30 of the flowers that peculiarly sit right on the trunk and major branches 
produce the six to ten inch fruits. However, that’s the way cocoa grows. There is 
some compensation in that an acre of land may support from 150 to 600 trees 
which produce fruit throughout the year for about 30 years. Yet, each tree 
produces only two to three pounds of beans in each harvest. 
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The Ultimate Hot Chocolate 


Mix to a smooth paste in a saucepan ............ l4 C. cocoa and approximately 
11⁄2 T. cold water 

omrina damao uA ue. 2 C. water 
l5 C. sugar 
2 C. milk 

OMG ee ee 2 T. cornstarch 


dissolved in approximately 
14% T. cold water 


Boil 1 minute longer while stirring. Remove from heat and set in warm place. 


In separate container beat until light and foamy | . . .1 egg with 
1? C. hot water 


Pour half of egg mixture into a pitcher. 

BERE 2. 2 1 a l.c I 1? tsp. vanilla 

Add hot chocolate slowly. Pour remaining egg mixture over top. 

Serve immediately. Serves 6. S 


SAAC, i ORDENER 


Harvesting 


During the two harvest periods each year, skilled pickers with machetes 
select, remove and stack the ripe fruit pods. They then go after the pods with 
the machetes, opening as many as 500 per hour to scrape about 40 cream 
colored beans from the juicy pulp of each pod. The beans are placed on a 
carpet of leaves or in trays in the grove and allowed to ferment from two to nine 
days. The fermentation hardens and loosens the shell and helps develop the 
enzymes which will later bring out the chocolate flavor and aroma. It also 
browns the seeds and reduces the bitter taste. 


Following fermentation, the beans are placed on platforms to dry in the 
sun. After a few days and frequent turning, the thoroughly dried beans (about 
400 per pound) are graded, bagged and transported to warehouses for 
storage. The sacks of beans weighing from 112 to 200 pounds are then loaded 
into ships for distribution around the world. 
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The Ultimate Chocolate Fudge 


Mix in pan and heat to boiling. .... 2... 0.27. ?5 C. evaporated milk 
16 marshmallows 
1!5 C. granulated sugar 
l4 tsp salt 
l4 C. butter or margarine 


Boil 5 minutes, stirring constantly. Remove from heat. 


BO d rh M NA TL LU m T T t 11⁄2 C. chocolate chips 
Stir until melted. 
SH E uu NI P m t 1 tsp. vanilla 
1 C. chopped nuts 
Spread in buttered 8" pan. Cool 'til firm. Yield: about 2 pounds 


ADE ROSA CONS: 19 wA Sa £e WO 




















Introduction to Processing 


If you have been sneaking peeks at the recipes in The Chocolate Book, 
you're probably standing in the kitchen debating whether to continue reading 
or start cooking. 


If you’ve stuck to your reading, but your mouth is watering for the taste of 
chocolate, be patient. Reading about the processing will help you appreciate 
what goes into the various types of chocolate you'll be using in those great 
recipes. You will also have a better understanding of why different recipes call 
for different kinds of chocolate. 
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The Ultimate Thick Chocolate Topping 


Mek in double bolle |. oo oe 2 - 1 oz. squares unsweetened 
chocolate 

DUM ei a iL T M E 1% C. Confectioners sugar 
(sift first if lumpy) 

CSAGUONG SER Loo eui aU. ee ?5 C. evaporated milk 

WOR ee AMA Qai tx i 2 T. butter 


Stir until smooth and very thick. 
Yield: 1 cup 
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Sorting 


When the beans arrive at the processing plants, they are stored in huge 
silos from which they will be taken for sorting. The sorting is done in machines 
that contain mesh screens with various sized openings. While the beans are be- 
ing sorted they are also cleaned by brushes, air lifts and magnetic separators to 
remove parts of shell material, dried pulp, sacking threads and other bits of 
debris. 


At this point chemists analyze the beans and blend different types to 
produce the best combinations to fit their standards for the particular chocolate 
taste desired. 
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The Ultimate Chocolate Pie 


C reamwell | 1, 1. ee c a ee 75 C. butter 
1 C. granulated sugar 
Best a v Vu ve d m UM NU 3 eggs (1 at a time) 
Motin separate DAD. 6 0 44 LI E CL ES 2 - 1 oz. squares unsweetened 
chocolate 
¥3 C. chocolate bits 


Cool slightly and add to the creamed mixture until smooth. 
Pour into baked pie shell and chill. 
Yield: 1 - 9" pie 


ADEE OIC 23 tA NGA E mie WC 
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Roasting 


You know what they say, “The 
beans that toast together, taste 
together.” It is this roasting step that 
draws out the full chocolate taste, 
aroma and color. The delicate 
operation taking place in the revolv- 
ing roasting drums at temperatures 
varying from 250° to 500°F is critical 
and requires experience and judg- 
ment to know the proper color, 
smell and touch of the different 
kinds of roasting beans. While the 
taste is evolving, the shells are 
becoming brittle and loose. 


Cracking and 
Winnowing 


When they reach that "perfect" 
condition, the beans are cooled and 
sent to a cracking machine where 
rollers break the beans into "nibs". 
Within the cracker a fanning device 
blows away (winnows) the shell 
fragments which are collected to be 
used as a source for theobromine, 
an ingredient in some drugs and 
cola beverages. Each year tons of 
shells are used as soil conditioners. 


Only the nibs are used in making 
cocoa and chocolate. 
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The Ultimate Velvet Cream Chocolate Pie 


ist COWIE lo vu E LULA A EET 17^ C. vanilla wafers—finely crushed 
4 C. margarine—melted 
Place onto bottom of 9" spring pan. Bake at 325? for 10 minutes. 





billing: Combine and veal Well |, ... 1 sr. Ur S 1 - 8 oz. pkg. cream cheese—softened 
4 C. sugar 
1 tsp. vanilla 
OH. uev pU es irs mos Bag Volks—beaten 


1 - 6 oz. pkg. semi-sweet chocolate 
pieces—melted 


Beat in separate bowl until soft peaks form ....2 eag whites 

Gradually beat into egg whites .............. % C. granulated sugar 

Fold egg white mixture into the chocolate mixture. 

Fol a, a 1 C. heavy cream—whipped 


34 C. chopped pecans 
Pour over crumbs. 
Freeze Yield: 8 - 10 servings 


f Nae BN ES) 
DEE GION 
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Grinding 


(What happens next is crushing — that’s good in this case). The nibs are 
then ground between heavy steel rollers to a semi-liquid paste called the 
“mass” or “chocolate liquor.” The reason that dry beans can become paste is 
that the friction from the grinding melts the vegetable fat which makes up about 
54% of the bean. Hydraulic pressing machines squeeze out the fat which is call- 
ed cocoa butter. 
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The Ultimate Bavarian Chocolate Pie 


Discus ee ee, 1 T. or 1 packet unflavored 
gelatin in 
15 C. cold water 
BOUT IO NOON S. vitii QE. oir eda 1 C. Hershey's chocolate syrup 
Remove from heat and add gelatin mixture. Cool until it begins to thicken 
(about like gravy). 
WOU 12. E ILE es l? pint heavy cream 


Fold the chocolate mixture into the whipped cream. 
Pour into baked pie shell and chill. 
Yield: 1 - 9” pie 


ADE SOA ON, 27 tA ESSA TI OS 

















Cocoa Butter 


Cocoa butter is unique among vegetable fats. It is a solid at room 
temperature and melts at 90° to 93°F which is just below body temperature. 
The success of cocoa butter in resisting oxidation and rancidity makes it very 
practical and allows it to be kept for years without undergoing disintegration. 


It is commonly used in soaps, cosmetics and pharmaceutical 
preparations. The next time you look for suntan lotion, read the ingredients on 
several brands. However, most cocoa butter is used to provide flavor and 
smoothness in eating chocolate. 
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The Ultimate Chocolate Cake 


MODEM (0 a LH CLR T lernt rs 3 - 1 oz. squares of unsweetened 
chocolate 
team n arde DOW a LI. Y? C. butter 


] C. granulated sugar 
1? C. brown sugar 


Ad and MKW oie 2 eggs 
1 tsp. vanilla 
mitt together in separate DOWE l.c v. urs 2 C. cake flour or2 C. 


all-purpose flour minus 4 T. 
] tsp. baking soda 


To the creamed mixture alternately add the flour 


and CANIN soga add 04. iP d rA Had l? pint sour cream 
Add the melted chocolate and ................. 1? C. boiling water 
Bake in 2 greased 8" layer pans in preheated oven. 
Cool in pans for 10 minutes Temp.: 350?F 
and turn out on rack. Time: 30 minutes 
Frost with Chocolate Frosting (pg. 37). Yield: 2 - 8" layers 


AE CS AEN. 29 ALR PSI OS. 
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Bitter Chocolate 


Now we’re down to the heart of the matter. Place your order, choose the 
right process, and your kind of chocolate will result. 

For example, with only about 10% of the cocoa butter remaining, the 
chocolate liquor can be poured into molds and cooled to produce cakes of 
bitter chocolate. 
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The Ultimate Chocolate Marble Cake 


Cheese Layer: Batter: Spread half of batter in greased and 
Combine and cream... Combine and beat 112 minutes at low floured 9" x 13" pan. 
2 T. butter or margarine speed... Spoon cheese mixture over batter, 
1 - 8 oz. pkg. cream cheese 2 C. flour spreading to cover. 
1⁄4 C. granulated sugar 2 C. granulated sugar Top with remaining batter. 
1 T. cornstarch 1 tsp. salt Bake Cac tana inist with 
Add... DUM vend ovd Chocolate Frosting (pg. 37) 
1 eag / ^ia soda EU 
2 T. milk 2 C. butter or margarine TE d ; 
fens vanilla 1€ milk Time: 50 - 55 minutes 


: Temp.: 350°F 
Beat until smooth; prepare batter. Add and beat 1% minutes... 


14 C. milk 
2 eggs 
4 - ] oz. squares unsweetened 
chocolate-melted 
1 tsp. vanilla 
Yield: 1 - 9" x 13" cake 


ALE SOS A Nar 31 tA NLDA AG 


Cocoa 


If you've been waiting for cocoa, the bitter chocolate cakes can be passed 
through a machine with rollers which crush the cakes to powder. With further 
grinding and sifting it is ready to be packaged for use as baking cocoa. 

Using a similar cocoa powder but with a little more cocoa butter and the 
addition of sugar, dried milk and other spices, instant cocoa is ready to be 
packaged and shipped to your grocery store. 


Dutched chocolate results when the cocoa is treated with alkali to darken 
it and slightly change the taste. 
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The Ultimate Chocolate Bar Cake 


Combine and bring to boil . . . Add to the eggs and mix well... 

2 sticks of margarine or 1 C. oil 1? C. sour cream 

] C. water 1 tsp. baking soda 

4 T. unsweetened cocoa Add eggs and sour cream to chocolate 
Remove from heat and stir in . . . mixture and beat well 

2 C. sugar Bake in a greased jelly roll pan 

2 C. flour 


(15x 10x 1") in a preheated oven 


7 en Temp.: 375*F 
Beat in a separate bowl... Tine 20 nia Hes 
2 eggs Serves: 25 easily 
——— — — Meanwhile make the following frosting. 
Frosting: Remove from heat and add... 
Combine and bring just to a boil . . . ?4 box Confectioners sugar 
1 stick margarine (a little less than a pound) 
4 tsp. unsweetened cocoa (sift first if lumpy) 
6 - 8 tsp milk Stirin... 1 tsp. vanilla 


Spread frosting on the cake while the cake is still warm. Sprinkle with nuts if desired. 
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Dark Sweet Chocolate 


If you can't get along without dark-sweet chocolate, you'll be interested in 
the conching machine. Beginning with the chocolate liquor formed earlier, 
some cocoa butter is returned and sugar added to create a mixture that will be 
poured into this somewhat shell-shaped machine. Steel rollers pass over its 
granite lining as the mixture is thumped backward and forward until just the 
right consistency and smoothness is attained. It is then poured into molds to be 
cooled, wrapped and shipped as dark-sweet chocolate. 


The Ultimate Quick Chocolate Cake 


Combine imn larde bowl) 127006072550 oe. 


Beat well and pour into 
greased 9” x 13” pan. 
Frost with Chocolate Frosting (pg. 37). 
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2 C. granulated sugar 

6 T. unsweetened cocoa 
2 tsp. baking soda 

1 tsp. salt 

2 tsp. vanilla 

2 T. vinegar 

?5 C. + 1 T. oil 

2 C. «1 T. water 
Temp. 390 F 

Time: 35 minutes 


^C 


Yield: 1 - 9" x 13" cake 
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Milk Chocolate 


The best part for most of us is the making of milk chocolate for the bars 
and many other forms into which it is molded. Your whole body may tingle 
when you think of the taste associated with the chocolate you’re used to eating 
on your favorite holiday or the milk chocolate bars you buy at your 
neighborhood grocery. 


For this kind of chocolate, the liquor is mixed with sugar, added cocoa 
butter, condensed milk (or dried milk), vanilla, cinnamon, and other flavoring 
extracts. Again,the whole mixture goes into a conching machine. Here it is mix- 
ed for as long as 72 hours to bring out the very best taste before being poured 
into the molds. That’s about four days from beans to bars and well worth every 
minute of the wait. 
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The Ultimate Chocolate Frosting 


Combine in DOW oe ee 


Gradually beat in until smooth 


ION, 


(TUM HE dA l5 C. butter or margarine 


14 C. corn syrup 

l4 tsp. salt 

l^ tsp. vanilla 

1? C. unsweetened cocoa 
2 T. milk 


eb. uud ea. 1 pound Confectioners sugar 


(sift first if lumpy) 


Yield: enough for 1 - 9" x 13" cake 
or 2 - 8" layers 


37 ACCESS WS. 














Chocolate Creams 


If your thing is individual chocolates, the kind with cream centers, or 
caramel, nougat, fruit, nut or other particular favorites, then you would like the 
"enrober" machine. 


[t uses milk or dark chocolate with a little extra cocoa butter or some other 
vegetable oil to produce a smooth coating with extra taste (and calories). The 
centers are placed on a small base of the rich chocolate and carried on endless 
belts through a spray of liquid chocolate from the enrober which coats each 
center evenly. Before the chocolate sets, deft-fingered workers make a pattern 
on it. After setting, the chocolates are packed in attractive boxes for all those 
important moments in your life. (Happiness is being a deft-fingered worker or 
at least having an important moment in each day.) 
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The Ultimate Chocolate Brownies 


Melt together over hot water.: o e ss 2 - 1 oz. squares unsweetened 
chocolate 
15 C. shortening 
peau (4 n uiu t.e TULLIUM M ee ] C. granulated sugar 
2 eggs 
Comae AI SY 00 vous EH t ?4 C. flour 


1? tsp. baking powder 
V? tsp. salt 


MID is ANM usu E a REL. 1? C. broken nuts 
Spread in well greased 8" square pan. 


Bake until top has dull crust and a slight imprint is left when top is touched. 
(Do not overbake) 


Cool and cut into squares. Temp.: 350°F 


Time: 30 Minutes 
Yield: 16 - 2” Squares 


fus 
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Chocolate Consumption 


Chocolate accounts for almost two billion pounds of the approximately 
3.5 billion pounds of candy consumed each year in the United States. That's 
nearly ten pounds of chocolate per person per year. 

Of that two billion pounds of chocolate consumed, over one billion 
pounds are individual enrobed chocolates. Another 500 million pounds are 
molded chocolate pieces including over 350 million pounds of chocolete bars. 

In addition to candy, over 425 million pounds of cocoa and 215 million 
pounds of chocolate syrup are consumed annually. 
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The Ultimate Chocolate Chip Cookies 


AEE EA m E n M RE d 23 C. soft shortening 
1^? C. granulated sugar 
12 C. brown sugar 
1 egg 
1 tsp. vanilla 

Blend toqeiher and sirin -oe od x 134 C. flour 
l5 tsp. baking soda 
l^ tsp. salt 


A a ATA E ULL T MEL 1? C. chopped nuts 
6 oz. pkg. chocolate chips (1!4 C.) 


Drop rounded teaspoonfuls on ungreased baking sheet about 2" apart. 


Bake until lightly browned; Tempo ofa Ff 
cookies should still be soft. Time: 8 - 10 minutes 
(Do not overbake.) 


Cool slightly before removing. Yield: 4 - 5 dozen 


s 
ADVE OS e Nac T PRICE 
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Conclusion 


Well, that’s the story of chocolate. There are still more pages full of 
interesting chocolate facts and helpful cooking hints that you'll want to read. 
But, right now, it's time for you to head for your kitchen. The recipes for the ul- 
timate in chocolate taste, the kind you'd love to drown in, are waiting for you to 
try. It took a considerable amount of time to grow, process, and supply you with 
that scrumptious taste. Take your time to fully enjoy the un in each 
recipe and don't be afraid to lick your fingers. 


Eat until you think you've drowned your taste for chocolate. It will return 
the next day, sure as the sun rises over the chocolate tree. 
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Major Types of Chocolate 


Baking Chocolate — pure chocolate liquor molded into blocks usually of 
one ounce. Most often specified in recipes, it is also known as bitter, un- 
sweetened or cooking chocolate. Used for cakes, pies, cookies, frostings, 
beverages and desserts. 


Semi-sweet Chocolate — baking chocolate blended with sugar, added 
cocoa butter and flavorings. Most commonly available in bars or bell- 
shaped pieces. Used for cookies, cakes and frostings. 


Sweet Cooking Chocolate — similar to semi-sweet, but with a higher 
proportion of sugar. Also known as dark sweet chocolate. Usually molded 
into bars and used for both cooking and eating. 

Milk Chocolate — chocolate liquor combined with extra cocoa butter, milk 
solids or cream, sugar and flavorings. The most widely known type from 
its use in candy bars, kisses and small bells. Used for cooking and eating. 
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Major Types of Cocoa 


Cocoa Powder — the soft brown powder obtained after most of the cocoa 
butter has been removed from the chocolate liquor. Contains from 10% 
to 20% cocoa butter and is sold to the consumer in small tins or in bulk to 
dairies, bakers and confectionary manufacturers. 


Breakfast Cocoa — cocoa powder containing a minimum of 22% cocoa 
butter. 

Dutched Chocolate — cocoa treated with mild alkali to neutralize the 
natural acids. The flavor is slightly modified and color darkened. 

Powdered Chocolate Flavoring — a blend of cocoa, sugar and other 
flavorings. Dissolves readily in hot or cold milk for a quick beverage. Also 
useful as a cooking ingredient. 


Hot Cocoa Mix — contains cocoa, sugar and milk solids. Makes a beverage 
with the addition of hot water. 








Other Cocoa Products 


Dark Flavored Baking Chips — cocoa blended with sugar, vegetable oil 
and flavorings. Available in bell-shaped pieces and used mainly for 
cookies. 

Premelted Baking Chocolate-Type Product — unsweetened cocoa and 
vegetable oil in foil or plastic envelopes. Used for baking, frostings and 
desserts. 

Chocolate Flavored Syrup — a combination of cocoa, sugar, corn syrup 
and flavorings. Used in beverages, baking and as a topping. 

Milk Chocolate Fudge Topping — similar to chocolate flavored syrup but 
with milk, cream or butter added. Used on desserts. 


Ay 
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Health Facts 


In the past, chocolate has been blamed as a cause of acne and tooth 
decay. Evidence in scientific studies does not bear out these claims. 


ACNE 


Several extensive studies including a recent one at Annapolis, Maryland 
have discovered no relationship between chocolate and acne. Leading der- 
matologists have also written that eating chocolate has no effect whatsoever on 


acne. 
DENTAL CARIES 


A study of 3,000 thirteen-year-old Scottish children, classified on the basis 
of quantities of chocolate consumed, found no correlation between chocolate 
and dental caries. 

This finding was further supported by a recent study at the Eastman Den- 
tal Center in Rochester, New York, in which milk chocolate and chocolate chip 
cookies were found to be among the snack foods contributing least to dental 
decay. 

Source information for these statements is available from the Chocolate 
Manufacturers Association of the U.S.A., Inc., Suite 1900, 40 West 57th Street, 
New York, N.Y. 10019. 
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Melting Chocolate b 


Chocolate is best melted slowly by gentle heat. 
The following chart will make a good guide: 












Baking Chocolate c 
Semi-Sweet Chocolate 
Milk Chocolate 






Caution: 
* [ncrease time, not heat, if chocolate is slow melting. 
* Chocolate and water don't mix. With as little as a single drop of water the melting chocolate will 
thicken. 





Further Melting Hints 


If the melting chocolate should thicken, add one or two tablespoons of 
vegetable oil (not butter) and stir until it becomes fluid. Keep temperature 


LOW. 
Breaking the chocolate into small pieces will reduce melting time. 


When possible, frequent stirring will reduce time and give a smooth, even 
consistency. 

As soon as the chocolate is melted, remove from the heat. 

Chocolate can be melted in liquid (such as juice, water, shortening, etc.) over 
direct heat as long as no more than six ounces of chocolate are melted in at 
least 1⁄4 cup of the liquid. Stir constantly. 

When adding liquid to melted chocolate, add at least two tablespoons ‘of li- 
quid at a time. 

Milk chocolate can be spread directly on cookies or cake if pieces are placed 
on the baked goods as soon as they are removed from the oven and 
wrapped loosely in foil for about five minutes. 
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Storage of Chocolate 


Chocolate should be stored in a cool, dry location, preferably between 
65° and 75°F and below 50% relative humidity. 


If it is stored in low temperatures, such as in a refrigerator, the chocolate 
should be tightly wrapped to avoid absorbing odors. Leaving it tightly wrapped 
until it is warm again will help to prevent the condensation of moisture onto the 
cold, brittle chocolate. 


The gray film that is occasionally seen on chocolate forms from cocoa 
butter melting and rising to the surface when the chocolate is left in 
temperatures over 75°F. Although not very attractive, the film does not change 
the taste, and the chocolate color will be regained when used in cooking. 


Cocoa is less sensitive to change than is solid chocolate but may lump in 
high humidity and lose a little color in high temperature. It should always be 
tightly sealed. 
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Ingredients called for in the recipe usually work best, but in an emergency 
the following substitutions will work in most cases. 


Substitutions 


e 3-tablespoons of cocoa + 1-tablespoon of shortening = 1-ounce of un- 
sweetened chocolate = 1-envelope of premelted chocolate. 


e 2-ounces of baking chocolate + 7-tablespoons of sugar -- 2-tablespoons 
of shortening = 1-cup (6-ounce package) of semi-sweet chocolate. 


e ]-ounce of any sweet cooking or semi-sweet chocolate = 1-ounce of 
chocolate pieces. | 


Caution: 


e Semi-sweet or milk chocolate is not a satisfactory substitute for un- 
sweetened baking chocolate. 


e Baking chips are not a substitute for semi-sweet chips. 
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Garnishes 


Chocolate garnishes will give an extra touch of appeal to your desserts. 


e Curling — a narrow bladed vegetable peeler drawn over the wide or 
narrow surface of a slightly warmed bar or chunk of chocolate will 
form a graceful curl. | 

e Shredding — using the same technique as with curling on cool, firm 
chocolate will result in shredded pieces. 

e Grating — for grating, chocolate must be cool and firm and the grating 
surface frequently cleaned to prevent clogging. (If grating is done in a 
blender, break the chocolate into small pieces first.) 

e Chopping — a sharp, heavy knife on a wooden cutting board will allow 
chopping chocolate to any size. 

Caution: 


e Always make sure that the implements are dry. 


e [f any of the above garnishes are not to be used immediately, they 
should be refrigerated to prevent clumping. 
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Miscellaneous Hints 


The skin that commonly forms on cooked puddings and pie fillings can be 
prevented by placing plastic wrap or waxed paper directly on the surface 
before cooling. 


Using very low heat will prevent a skin from forming when making hot 
chocolate drinks. 


The skin that commonly forms on the chocolate drink if the heat is too high 
can be prevented by beating the mixture with a whisk or rotary beater while 
heating. The beating also enhances the flavor. 


Chocolate deflates stiffly beaten egg whites. This can be prevented by gently 


folding in the chocolate until just blended. 


An opened can of chocolate syrup should be sealed and stored in the 
refrigerator. 


Read recipes carefully — the form of chocolate you use can make a big 
difference in your final results. 
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Chocolate Stains 


Chocolate can be one of those tough to remove stains from clothing. 
Severe staining may require a trip to the dry cleaners. 


For less severe stains on washable items you may want to try washing the 
fabric gently with water and mild soap. If the stain is not entirely gone, put a 
drop of household ammonia on it and rinse well with water. 
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